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すなわち， 1971年10月 10 日，果実を着色大果 (200~250 g)，着色小果 (80~130 g)，およ


















果肉切片からの酸溶出量に及ぼす外液の浸透圧の影響は，一辺 3.2mm，長さ 27.8mm 





















































。C "C "C 
果綾部表皮側 -4.6 -3.7 -2.7 
果梗部，心皮側 -4.7 -4.2 2.7 
胴部表皮側 -5.0 -3.7 -2.7 
胴昔日心皮1JlU -4.7 -3.8 -2.5 
果導部表皮側 -5.0 -4.0 2.9 




果梗部表皮側 1.2k3 g 1.6k2 g 
kg 
1.11 
果便部心皮側 1.82 2.16 1.91 
胸部表皮側 1.07 1.31 0.95 
胴昔日心皮側 1.73 1.78 1.65 
果導部表皮側 1.33 1.61 1.37 





果梗部表皮側 42.8 20.4 31.4 
果梗部IL.、皮側 21.4 14.8 27.2 
胴部表皮側 46.6 22.8 48.6 
胴部心皮側 26.8 21.4 21.0 
果等部表皮側 29.4 13.0 23.4 
果導部心皮側 24.0 12.6 29.2 




% 49.9 6 % 果梗部表皮側 53.7 47.1 
果梗部心皮側 59.8 60.1 59.4 
胴部表皮側 72.6 60.8 51.1 
腕部心皮側 70.3 63.4 57.0 
来事事部表皮側 57.2 59.7 46.2 
果導部心皮側 57.8 51.9 58.9 
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マニトール濃度 (M)




果 肉部位 |着色大果 着色小黒未着色果
cc cc CC 
果梗部表皮側 1.27 1.51 1.51 
果梗部，心皮側 1.31 1.49 2.02 
胴部表皮側 1.05 1.44 1.53 
胴部心皮側 1.28 1.45 1.89 
果苓部表皮側 1.21 1.82 1.73 
果等部心皮側 1.41 1.54 2.14 































































































2)苫名 孝.1959. リンゴ紅玉果実の生理的障害に関する研究 (第2報)窒素施用量と果実の諸形
質，生理的障害との関係 山形大学紀要(農学)Vol. 3 : 279~287. 
3)福田博之:1972.紅玉果実の貯蔵生理障害発生に対するカルシウム散布の影響 (第1報)ゴム病.
園芸学会雑誌.Vol. 41 : 11~16. 
876 
リンゴ紅玉のゴム病に関する研究一一福島 297 
4)同本辰夫.1970.果実の controlledatmosphere (CA)貯蔵.植物の化学調節 Vol5 : 168~171. 
5) TAKASHI TAGAWA and JAMES BONNER. 1957. Mechanical properties of the avena coleoptile 





8) STAHLEY P. BURG. ELLEN A. BURG and RrCHARD MARKS. 1964. Relationship of solute 
leakage to solution tonicity in fruit and other plant tisues. Plant physiol Vol. 39 : 185~ 195. 
Summary 
Studies were made of the re1ationship between the physica1 properties of cor-
tica1 tissue and the incidence of interna1 breakdown. 
C010ured 1arge-sized， c010ured small-sized， and unc010ured fruits of Jonathan 
app1e were stored in c01d for 1O~14 weeks. 
After storage， osmotic pressure， firmness， deformation under app1ied 1oad， e1asti-
city， and acid 1eakage in soaking media were measured in cortica1 tissue sections 
divided into six parts (outer and inner regions at the cavity， side， and basic). 
1. Osmotic pressure was higher in c010ured 1arge-sized fruit， which was more 
susceptib1e to this disease， than in mature small-sized and immature fruit， and 
especially， was highest in the outer cortex regions at side and caryx-end， which 
occured the first visib1e evidence of this disease. 
2. In pressure test， mature small-sized fruit was significantly firmer than 
mature 1arge-sized and immature fruits， and inner cortex region was firmer than 
outer cortex region in al fruits. 
3. There was a significant co-re1ation between deformation under 10ad and 
firmness. 
4. E1asticity was highest in the outer cortex at side of mature 1arge-sized 
fruit in which occured the first visib1e evidence of this disease. 
5. The rate at which acids are 10st from cortex tissue s1ices Suspended in 
mannito1 so1ution decreased with increased concentration of mannito1 so1ution， 
this tendency was greater in mature 1arge-sized fruit. 
With respect to position of cortex， acid 10ss was more stark in outer cortex 
region than in inner cortex region. 
877 
